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Abstract

Interfacial properties of beverage of spray-dried powder of Omija (fruit of Schizandra Chinensis)
were analyzed to examine a potential use in cup vending machine. Extract of Omija with hot water
was mixed to a dextrin with a different weight ratio and then spray-dried at 110 and 120°C. Surface
tension of the Omija beverage increased with the dextrin amount and spray drying temperature. Con-
tact angle increased with the dextrin amount but did not significantly changed with the spray drying
temperature. Estimated adhesion work was the highest at dextrin amount 50% but not different
among plastic films such as PP, PS and PET. Dispersibility of the powder in water solution became
worse as dextrin amount increased, where the 50% of dextrin amount was the worst in the experi-
mental range, and as spray drying temperature increased.
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Table 1. Spray drying conditions for the production of
Omija beverage powder

Spray drying
Sample Fatio (w/w) o_f . .
Omija soluble solids to Drying temp (°C)
dextrin
1 1:05 110
1 1:05 120
i 1:1 110
v 1:1 120
v 1:1.5 110
Vi 1:1.5 120
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Table 3. Surface tension, and contact angle and adhesion
work of Omija beverage powder solutions to plastic films

o Adhesion work
Sample Contact angle () (dyne/cm)” ?;g?gﬁ
pp" PS® PET” PP PS PET (dyne/cm)
P 573 478 471 347 371 313 214
i} 650 374 442 318 383 369 209
I 508 428 47.1 383 401 392 225
IV 519 445 536 396 415 391 235
% 560 540 518 369 374 380 225
VI 538 550 573 384 380 374 231

YPolypropylene film.

“Polystyrene film.

*Polyester film.

Y Adhesion work=surface tensionx(}+cos(contact angle)).
»Spray drying conditions (referred to Table 1).

Table 2. Dispersibility factors in mixing of Omija beverage powders in water solution at 60°C by viscometer with propeller

impeller
Sample
Fact
actors g it i v v VI
A7 25,17 25,17 30,16 30,17 35,18 30,17
BY 30,7.6 30, 12.1 80, 17.5 35,72 40,150 35,7.1
¢ 50,2.6 55,27 95,29 175,25 45,28 130,27

USpray drying conditions (referred to Table 1).

"Points expressed as coordinate of (mixing time(sec), torque(%)) (B Y &, 1999).
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